T2T
water through the jacket of the crystallizer. Crystalliza-
tion in motion not only gives sugars of better quality and
higher yield than were obtained by the older method, but
the second product is obtained within a few days after the
end of the campaign instead of the months required by
crystallization in tanks and the expense of keeping the rooms
warm all this time.
Molasses.- Factory beetroot molasses has an unpleasant
saline taste and disagreeable odour, and for this reason is
unfit for human consumption, and the attempts made to
convert it into a table syrup have not met with success.
Molasses represents the last syrup runnings of the sugar
manufacture from which no further crystallization of sugar
can be effected, although it still contains about 50 per cent,
of sucrose. The uneryslallizabilitv of this large amount of
sugar is partly accounted for by the excessive viscosity of the
concentrated syrup, but mainly by the mutual solubility of
the sugar and non-sugar. The average composition of beet
molasses is: sugar 50, ash 10, organic matters 20, water 20
per cent. Owing to the large proportion of ash present,
chiefly salts of potash, when used for feeding cattle, it must:
be given in strictly limited rations, other wise, by its laxative
properties, it: is liable to cause scouring, but within these
limits it proves to be a highly beneficial fodder, shown by
the1 glossy coat of the animals an indication of health. In
order to avoid the inconvenience attending the measuring
out and diluting of this viscous material on the farm, molasses
is now made up into molasses fodders by absorbing it with
peat, bran, chopped straw, etc,, which are in a suitable
condition for transport and for distribution. I/arge quanti-
ties of molasses are also utilized in distilleries for fermenta-
tion to alcohol for the production of silent spirit. The
fermentation processes for the production of acetone described
and patented by Kernbach and others led to experiments
in the United vStates to develop a. process for ferment ing
molasses to produce acetone which yielded largely ethyl
alcohol as a by-product and smaller quantities of propyl
and butyl alcohols. By this means the* IVnu<'ntation in